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DO  YOU  E3153IIBEK  WJM  —  ? 


Y/e  talk  about  iter.is'  doubling  in  cost 
these  days;  in  fact,  the  high  cost  of 
living  is  guaranteed  to  start  a  conversa- 
tion.    The  briefest  raenti on  of  the  price 
of  s one  commodity  brings  remarks  from 
evsryside  on  "Do  you  remember 
And  then  comparisons  begin,  inc 
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You  may  be  paying' more  these  days  for 
food  and  clothing,  but.  you  are  also  re- 
ceiving :  :ore  money  for  one  item  —  sal- 
vaged fat,    Everytime  vou  ocur  dripoings 
into'  that  *tin  can  reserved  for  kitchen 


rats 


vou  are 


More  money 


or  your 


self.    "Whenever  you  skim  the  fat' from  the 
over- rich  soup  or  st erred  chicken 9  you 
are  in  line  to  receive  additional  money 
for  your  effort.     To  sum  it  all  up,  deal- 
ers are  paying 
these  days  .. 


lore  for  salvaged  fats 
i  most  cases  over  a  hun- 


dred percent  more  than  formerly 


<j  3 


al- 
to the 


though  there  is  no  uniformity  '£ 
price  offered, 

Fany  homemakers  do  not  know  that 
can  receive  :  .ore  money  for  their 
fats  today,    A  recent  survey  of  250  con- 
sumers showed  that  t '.irty-f ive  percent 


they 
kitchen 


were  not  cognizant  of  the  price  change 
since  decontrol  of  fats  and  oils. 
Just  what  does 'this  raise  mean  in 'terms 
of  money  received  by  the  consumer. 
Suppose  we  consider  ten  cents  a  pound 
as  an  average ' price  paid  by  dealers 
fop  used  fats.     It 'is  estimated  that 
500  million  pounds  of  fat  could  be 
salvaged  annually  in 'this  country^ 
if  every  tablespoon  was  collected,  -By 
employing  some  multiplication  we  dis- 
cover that  at  10^  a  pound  this  amount 
would  be  worth  a  grand  total  of  50  mil- 


lion dollars  a  year 


:he '  h  omemai:e  r s 


Who  have  joined  the  "scoop,  strain  and 


"Is  fat  salvage  still  necessary?"  you 
ask.     It  definitely  is.     Secretary  of 
Agriculture  Anderson  recently  stated, 
"Until  the  fat  supply  situation  is 
sir  eat  lv  improved.  We  must  ask  American 
homemakers  to  help  by  saving  all  their 
used  fats  after  they  have  gotten  the- 
cooking  good  from  them,"    This  year 
there  are  no  reserve'  stocks  from  Which 
we  drew  in  194-3,  The  prose;rt  estimates 
indicate  that  for  the  first  six  months 


of  1947,  the  TJ,S,  fat  supply  will  be 
•146  million  pounds  less  than' for  the 
corresponding  period  in  1943,  Salvage 
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IH  TIME  OF  PEAC3  AS  TELL  AS  WAR 

During  the  war,  the  Army  and  Navy  had  to 
ho  euro  that  the  tons  of  food  they  were 
purchasing  would  meet  rigid  Government 
specifications,  so  they  turned  to  the 
Processed  Products  Standardisation  and 
Inspection  Division  of  USDA's  Fruit  and 
Vegetable  Branch  for  help*    Uncle  Sam 
wanted  to  know  that  he  was  buying  good 
food  for  the  men  and  women  in  the  sor=*  . 
vices.     Overnight,  activity  more  than 
doubled  in  the  many  laboratories  across 
the  country,  and  the  eleven  which  operate 
in  the  Western  area  were  no  exceptions. 
Officially  drawn  samples  were  checked  and 
double  checked ' by  trained  inspectors 
according  to  U.S.  Standards* 

This  service  was  established  under  auth- 
ority of  Congress  nearly  a  quarter  of  a 
century  ago  to  investigate  and  certify 
class,  quality  and  condition  of  certain 
farm  products  for  interested  persons  or 
firms.     The  laboratories,  are  now  back  to 
peacetime  levels,  so  grab  your  bonnet  and 
let's  take  a  tour  through  one  of  TJSDiUs 
inspection  laboratories.     Sights  of  in- 
terest ajong  the  way  will  include  a  pol- 
ari scope,  a  photof luoromoter,  a  color- 
imeter,-' to  say  nothing  of  several  amaz- 
ing- pieces  of  apparatus  such  as  the 
KjePIahl,    But  more  about  these  later. 

Everything  graded  in  the  laboratories  is 
done  so  at  some one* s  request  —  and' that 
someone  may  be  a  cannery,  a  shipper,  a 
banker,  or  a  grocery  concern,  to  mention 
a  few.    Federal  grading  and  inspection . of 
processed  foods  is  a  voluntary  service 
and  a  fc_©  is  charged  as  there  is  no'  • 
appropriation  of  public  monies  to  cover 
this  v/o rk. 

U,  S,  standards  have  been  established 
over  a  period  of  years.    After  requests 
have  been  received  from  the  trade  for  a 
quality  guide,  a  practical  analysis  is 
made  from  v/hich  a  preliminary  standard 
is  drafted.     Recommendations  on  those 
cuggjstcd  standards  arc'  received  from 
producers  and  '  cons umors',  and  public  hear- 
ings are  hold.    Revisions  arc  made  and 
further  study  establishes  tentative 


standards  after  which,  with  additional 
research,  they  are  approved  by  the  U.  S, 
Department  of  Agriculture.     The  final 
standards  may  not  be  established  fcr 
years,  and  even    then  are  continually 
changing  as  improvements  are  made  in  pro- 
cessing, seed,  and  marketing  practices, 

-As  for  actual  grading,  we  might  con- 
sider one  product  -  peaches.     The  in- 
spector rrill  look  over  a  representative 
number  of  cans,  in  most  cases  12  eo.ns 
from  1000  case  lots.     He  will  then  give 
the  particular  product  a  grade,  follow- 
ing a  definite  scoring  system.  This 
may  be  A,  B,'or  C  or  sub- standard  accord- 
ing' to  color,  defects,  flavor,  uniform^ 
ity,  etc.     Then,  if  requested  to  do  so, 
he  will  tell  the  packer    what  should  be 
done  to  improve  the  product. 

This  Standardization  and  Inspection 
Servico  o.cts  in  an  advisory  capacity. 
The  Food  and  Drug  Administration-  attends 
to  the  regulatory  features.     If  a  product 
co.rrics  a  certain  grade  on  the  label, 
the  contents  must  live  up  to  the  quality 
claimed  otherwise  both  packer  and  distri- 
butor arc  subject  "o  penalties  for 
misbranding.    We  might  add  here  that 
common  commercial  quality  terms  for 
canned  foods  -  Fancy,  Choice  and  Stan- 
dard -  are  used  synonymously  with  Grade 
A,  B.  and.C. 

All  of  which  brings  us  to  the  require- 
ments for  using  those  two  important 
letters,  U.  S,,   in  front  of  the  grade 
nomenclature.     Continuous  inspection 
is  necessary.     That  means  that  a 
Federal  inspector"  is  on  duty  all  the 
time  at  a  factory,  checking  not  only 
the  quality  of  the  food  processed 
but  sanitation  as  well.  Co.hneries 
may  request  this  service  by  appli- 
cation, following  which  a  plant  sur- 
vey is  conducted  to  see  if'  the  pro- 
cessing plant  meets  certain  sanitary 
•qualifications  in  regard  to  wash-' 
rooms,  construction,  neighborhood, 
roads,  etc.     If  the  factory  passes 
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this  rigid  test,  the  application  is 
forwarded  -to  Washington  D.  C,  for 
final  approval.    Then  and  thon  only 
may  the  packer  use  the  terminology 
"U.  S.  Grade"  on  the  label  or  embossed 
on  one  end  of  the  can. 

But,  let!s  go  to  the  laboratory  now 
to  see  this  inspection  and  grading 
service  in  operation.    Here  are  trays 
of  asparagus  that  are  being  checked 
for  sediment  in  the  liquor,  color, 
dirt,  tenderness  and  defects.  The 
contents  are  also  weighed  and  the  ex- 
tent of  vacuum  tested.     Over  in  an- 
other room,  mayonnaise  is  being 
booked  as  one  step  in  the  determina- 
tion of  egg  content.     Some  oil  is 
chilling  in  a  refrigerator  to  see  if 
it  meets  Federal  specifications  on 
solidification.     Over  here  is  a  photo 
Fluor ometer  which  will  tell  the  in- 
spector how  much  riboflavin  is  con- 
tained in  a  bread  sample.     Over  there 
stand  some  centrifuges  which  are  used 
to  check  the  amount  of  starch  in  pow- 
dered sugar  and  the  amount  of  pulp 
in  orange  juice  among  other  things. 
And  here  is  the  intriguing  apparatus 
called  the  Kjeidakr  which  is  utilised 
to  discover  the  nitrogen  content  of 

The  San  Francisco  laboratory/  is  cne 
of  the  three  in  the  "Test  fully  e-. 
quipped  to  handle  all  types  cf  pro- 
ducts,    The  others  are  located  at 
Los  A;-. gel e s  and  Seattle, 

Other  laboratories  that  have  enough 

equipment  to  handle  any  ordinary 
•  ano.lysis  may  be  found  in  Idaho' at 

Boise;  in  California  at  Fresno, 
•  San  Jos*  and  Stockton;  in  Oregon  at 

Portland  and  Salem;  in  •Tashington  at 
.  Yakima;  and  in  Utah  at  Salt  Lako  City, 

In  addition. to  the  personnel  staffing 
those,  there  are  also  the  inspectors 
in  the  field  in  various  locations,, 
on  a  seasonal  basis. 


THE  EGG  AITD  ITS  TRAVELS 

We  buy  eggs  in  cartons  without  giving 
much  thought  to  all  the  care  that 
has  been  taken  to  insure  that  we  have 
a  dozen  whole  eggs,'   In  fact,  if  a 
cracked  egg  appears,  we  are  unhappy  and 
forget  that  the  egg  isn't  noted  for 
strength  of  shell  but  rather  for  its 
fragile  character,  * 

Eggs  are  perishable  and  unless  they  are 
handled  carefully  and  efficiently,  they 
can  spoil  and  also  break.    About  1  out 
cf  every  20  eggs  that  leave -the  farm  • 
is  lost.     Damage  to  eggs  and  egg  cases 
during  the  war  resulted  in  the  loss 
of  millions  of  dollars'  worth  of  food 
and  packaging  materials.    Ilany  factors 
are  responsible  for  this.     In  order  to 
reduce  such  damage,  a  two  year  study 
of  shell  egg  losses  in  transit  by 
rail  and  the  progress  made  in  other 
egg  case  tests  will  be  presented  before 
industry  representatives  at  a  conference 
scheduled  in  Vfashington  on  February  12. 

As  arranged  by  the  Poultry  Branch  of 
the  Production  and  llarketing  Adm.inistra- 
'  tion,  the  conference  program  will 
cover  discussions  on  container  problems, 
the  results  of  surveys,  analysis  of 
damage  in  different  kinds  of  cases, 
to  mention  a  few  items.'    It  is  expected 
conclusions  and  recommendations  which 
will  aid  in  reducing  damage  to  eggs 
moved  in  transportation  channels 
will  come  from  this  conference. 

Some  cf  the  factors  that  enter  into 
the  breakage  picture  are:  Improper 
containers,  inadequate  packaging 
materials,  careless  handling,  position 
of  the  egg  in  the  case,  improper 
loading,  position  of  the  case  in  a 
railroad  car  as  well  as  the  position 
of  the  railroad  car  in  the  train. 
It  might  be  of  interest  to  note  that 
eggs  should  be  packed  with  the  small 
end  down. 
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GIVE  THE  FAMILY  A»  VALEi  TIMS  FOE  DIITI1ER 

Samuel  Pep-ys'  stated  in  his  famous  diary, 
"I  an  today  my  wife's  Valentine' and 
it  cost  me  five  pounds a"     Today,  we 
cafi  gitfg  the  family  a  Valentine  for 
much  less  money  by  serving  a  menu  on 
February  14  which  includes-  the  foods 
that  are  in  plentiful  supply.  Of 
course,  we  have  to  rive  them  a  fancy 
dress,.. a  fevr  frills  and  furbelows... 
to  out  them  in  the  Valentine  class. 

To  start  the  menu  in  fine  style,  serve 
grapefruit  halves  with  chopped  bright 

—  -  — 5 

red  cherries  sprinkled  over  the  fruit . 
If  you  have  time  you  might  give  each 
grapef  i^Tit  half  an  extra  flourish 
with  a  lacy    paper-doily  edringi  Cut 
the  center  out  of  a  small  doily,  slash 
in  a  few  places,  and  draw  up  around 
the  cut  edge  of  the  fruit. 

Here  are  three  suggestions  for  the 
main  course.    As  poultry,  both   '  - 
chic hen  and  turhey,  is  in  good  supply 
those  days,  we  might  use  either  fcr 
individual  pies,  'We  will  want  to 
add  some  potatoes,  onion,  and  perhaps 
a  few  carrots,  all  of  which  are  starr» 
irig  oil  the  produce  stands  today.  Top 
each  pie  with  pastry  that  has  been 
cut  in-  a  heart  shape.     Of  course,  the 
finished  heart  may  be  a  little  lop- 
sided, but  the  idea  is  there.  Still 
using  chicken  or  turkey,  another  sug- 
gestion is  a  mousse  which  is  molded 
in  a  flat  pan  and  cut  in  heart  shape 
just  before  serving  time.     If  you  don't'  ' 
have  a  heart  cutter  that  is  iarre  enough, 
fashion  a  pattern  from  cardboard  and 
trace  around 'this  with  your  sharpest 
paring  knife. 

Ham  is  no  longer  an  occasional  visitor 
on  the  meat  counters  so  hero  is  another 
main  course  suggestion. .. ,#  ham  loaf . 
For  this  buy  the  shank  end  and  ask  your 
moat  dealer  to  grind  it  for  you  along 


with  some  beef  and  pork.  Fashion 
as  you  would  any  meat  loaf  elimina- 
ting salt  and  adding  some  grated 
lemon  rind  and  mustard.    Bake  in 
a  ring  mold  and  when  it  is  turned 
out,  fill  the  center  with  fluffy 
mashed  potatoes   fcr     the  typical 
red  ana  white  combination  associ- 
ated with  St.  Valentine 1 s  day. 
For  an  added  flourish  ''serve  with 
a  horseradish  sauce  composed  of 
whipped  cream,  horseradish,  vinegar 
and  the  usual  sale  and  pepper. 

It  wouldn't  be  amiss  to  serve  a 
tomato  aspic  for  the  salad  course. 
Wasn't  the  tomato  kriowri  as  a  "love 
apple"  once?    Add  the  regular  "winter 
visitors  to  the  produce  stand  - 
cabbage,  green  pepper,  and  onion. 
If  you  wish,  here  again  you  may 
out  in  heart  shape  but  the  serving 
will  be  just  as  effective  if  cut 
in  squares  and  edged  with  cream 
cheese.     If  you  prefer  a  sweet 
salad,  use  one  of  the  flavored 
gelatins  tinted  red  and  put  two 
slices. together  with  cottage  cheese 
as  the  filling. 

A  tender  angel  food  cake  which  uses 
some  of  those  eggs,  that  are  in 
go o d '  sr. p p  1  y  and  1  c\ /or  in  a r ic e  th e s e 
days,  might  well  be  featured  for 
dessert.    And  the  yolks  needn't 
go  to  waste  for  there  arc  always 
custards.  sponge  or  to  Id  cakes  that 
call  for  their  talents.     For  a  lacy 
Valentine  effect  that  would  please 
the  children,  frost  the  cake  with  a 
pale  pink  icing  and  decorate  liber- 
ally with,  white  fluffy  popped  corn. 
For  a  Cipro  sophisticated  dessert, 
concoct  filled  angel  food.  This 
usually  requires    whipped  cream, 
gelatin  or  marshmallows,  and  fruit. 
For  Valentine's  day,  don't  forget  to 
add  some  rod  cherries. 
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A  Service 
For  IFood  S&itors  of  Western  Dailies 


Sr.:i  Francisco,-  California 
February  14,.  1947 


m  &SPJCALT  BIPJD  FOR  AH  AKJRIC^" 
DAY 

Turkey  is  as  American  as  :ah  ice  ere an 
soda,  bubble  gur., .  or  -hamburgers  on  a 
"bun.    This  "bird  was  growing  v/ild  in  tho 
IJow  Jngland  states  when  tho  colonists 
first  planted  their  feet' firmly  on 
Plymouth  Hock,  and,  as  the  story  goes, 
furnished  these  sane  early  settlers  with 
food  for  certain  festive  occasions. 
Jven  though  some  historians  refute  the 
idea  that  turkey  graced  the  first 
IhanksgiviiiG  table,  it  has  cone  to  be 
associated  with  that  holiday  and  as  a 
consequence  as  a  typical  American  food.' 

This  next  week  wo  celebrate  /the  birth- 
day of  a  £rcat  American,  George  Washing- 
ton.   What  could  be  more  appropriate 
than  serving  turkey  when  celebrating  tho 
birthday  of  the  Father  of  Our  Count ry„ 
Turkey  is  the  answer  to  sono  thing 
American,  something  festive,  and  sono-  * 
thing  delicious  as  well.    And,  to  the 
budget  nindod,  something  economical 
iooo  . 


Have  you  ever  figured  out  how  many 
servings  one  turkey  has  supplied  and 
then  divided  the  total  cost  by  this 
figure?    You  will  find  that  the  cost 
per  serving  is  very  low  ••  lower  than 
red  meat  generally  ••  and  this  is 
particularly  true  now.    Turkeys  arc 
selling  at  a.  relatively  low  price 
these  days       both  hens  and  tons. 
What's  more,  here  in  the  West  you  can 
take  your,  choice  of  either  the  largo 
or  small  birds  as  there  is  a  good  sup- 
ply of  both.    As  of  the  first  of 
December,  there  were  close  to  seventeen 
million  pounds  of  turkey  in  storage 
in  Washington,  Oregon  and  California 
alone • 

Try  a  turkey  for  dinner  on  Washington1  s 
birthday.    Perhaps  this  year  will  sec 
the  -start  of  a  now  custom  an 
American  bird  for  an  American  day* 
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.  LOOKETG  WHO  ?H3  iTOJEB 

When  the  March  winds  blow  we  can  look 
forward  to  having  a  good  supply  of  the 
following  foods:    potatoes,  oranges 
and  canned  orange  juice,  grapefruit 
and  canned  grapefruit  juice  and  segments, 
spinach,  "both  fresh  and  processed, 
peanut  butter,  oggs,  and  turkeys. 

As  we  have  pointed  out  before,  there  is 
a  bunper  crop  of  citrus  fruit  this  year* 
While  citrus  production  had  "been  expect- 
ed on  February  1  to  reach  a  now  high 
volume,  the  effects  of  the  February 
cold  wave  cannot  be  fully  appraised  for 
sometime.    However,  in  any  event,  there 
will  be  plenty  of  both  grapefruit  and 
oranges . 

In  the  case  cf  spinach,  the  peak  of 
production  in  Texas  is  expected  in  March 
..  this  is  the  leading  state  in  fresh 
market  production.    California  spinach 
will  come  in  a  little  later  . ,  the  lead- 
ing state  -in"' "the  production  of  spinash 
for  canning.*  •  And  speaking  of  canned 
and  frozen  spinach — a  new  record  was  set 
for  frozen  spinach  in  1945  while  the 
canned  spinach  pack  was  about  average. 

The  production  of  eggs  is  expected  to 
reach  its  peek  during  March.  Although 
farm  -poultry  flocks  are  6  percent  smaller 
than  a  year  a..-/-  ,  the- hens  set  a  new  record 
for  the-  month  of  January,  laying  over 
four  and  a  half*  'billion  eggs.    In  fact 
they  made  history  on  this  high  production. 

As  of  January  1,  there  were  22  million 
pounds  more  turkey  in  storage  then,  on 
the  first  of  January  last  year,  some  130 
million  pounds  altogether.    A  large  pro- 
portion of  the  turkeys  weigh  over  20 
pounds.    HotcILs,  restaurants  and  insti- 
tutions will  benefit  by  buying  and 
l  iving  these  large  birds  as  they  will 
slice  well  and  serve  many.  Homomekors 
tfiil  find  half-turkeys  a  good  buy. 


CHATTr.TC-  ABOUT  CHEIQI^S 

When  Washington's  birthday  comes  along, 
we  suddenly  become  cherry  conscious 
because  of  that  famous  story  of  a 
youthful  prank  involving  a  cherry  tree 
and  a  hatchet.    Our  menus  reflect  this, 
particularly  on  February  22. 

As  we  can't  buy  fresh  cherries  this  tir 
of  year,  we  turn  to  the  canned  and  it's 
good  news  that  there  is  a  good  supply 
on  hand.    Over  three  million  cases  of 
sour  red  cherries  wore  canned  la.st 
year,  and  if  you  are  interested  in 
comparisons,  that  amount  is  three  tinos 
the  number  canned  in  1945.    Do  ycu 
remember  when  a  can  of  cherries  was  a 
collector's  item?' 

Scarlet  cherries  tumbling  about  in 
luscious  juice,  set  off  by  an  oven- 
.-tanned  crust,  is  a.  brief  description 
of  a  cherry  pie.  -  Ve've  loft  out  any 
word  picture  of  the  flavor  as 
"deli cious"  and"  kindred  words  won't 
begin  to  describe  it.    Such  a.  pic  will 
influence  friends  and  family  providing 
it  is  properly  made .    The. easiest  way" 
to  make  the  filling'  behave  is  to 
thicken  the  juice  to  the  proper  -con- 
sistency first,  then  add  tne  cherries, 
and  secrete  the  mixture  between  the 
bottom  and  top  crust.    Sake  as  usual 
and  serve  with  pride  as  well  as  cream  . 
or  ice -cream  if  desired. 

One  of  the  old  time,  songs  asked  Billy 
Boy  if  his  lady-love  could  bake  a. 
cherry  pie,  but.  ignored  other  possibi- 
lities - 

Cherry  dumplings  shouldn't  be  neg- 
lected. Don't  get  impatient  and  peek 
before  the  clock  says  "go  alio  ad. 11 

Cherry  shortcake  is  a  novelty.  T.'1iy 
give  strawberries  all  the  glory? 
.    Cherry  Brown  Betty  is  a  worthwhile 
dessert.    Salvage  bread  crumbs  for  the 
purpose . 

-o- 


PASS  3 


III  TODAY'S  "3\!S 

Just  what  docs  tM.rocoflt  outbreak,  of 
foot  and  mouth  disease  in  Mexico  mean 
to  us  as  consumers?    What  does  it  moan 
in  terms  of  meat  for  our  tabled  leather 
for.  shoos',  insulin  for  diobdtics?  '  Per- 
haps tho  seriousness  of  t^o  situation 
■might  be  indicated  with  some' statist ics 
as  to  tho  extent  of  the  damage  in  this 
country,  when  many  cattle" became'  infected 
back  in  1914-15,  and  in  the  more  recent 
outbreak  in  California, 

What  is  foot  and  moujbh disoaso?     It  is 
a  serious  livestock  malady  for  which 
t  he  re  is  no  pr  act i  c  al  vac  c  inat  i  o  n  or 
cure.    It  spreads  like  wildfire  and  must 
be  fought  quickly  and  effectively  so  that 
..it.  won't  become  a  conflagration.  Cattle, 
•!hogs,  sheep  raid  goats  are  all  susceptible. 
As  the  name  implies,  it'  affects'  the 
mouth  and  feet  causing  blisters.  The 
animals  are  unable  to  eat,  they  losa 
weight,  and  as  many  as,  50  percent  of  the 
affected  animals  succumb  or  are  so 
seriously  injured  that  they  have  "bo  bo 
slaughtered  -  even"  in  countries  where 
eradication  by  this  method  is  not 
practiced. 

In  the  United  States,  cattle  that  'have 
contracted  the  disease  are*  destroyed 
as  soon  as  possible  after  it'  is  determined 
that  foot  and  mouth  disease  is  present, 
covered  with  quick  lime  and  buried. 
By  using  this  method, .  the  "disease  was 
eradicated  in  the  relatively  small  out- 
breaks as  well  as  the  more  severe  and 
extensive..    In  1914-15  the  disease 
occurred  in  22  States  and  tho  District 
of  Columbia,  and  severely  affected' the 
Uni  on  Stockyards  of  Chicago.    In  the 


States  involved  in  this  outbreak  there 
has  been  no  recurrence,  but  it  was' 
necessary  then  to  slaughter  77,240 
•cattle,  85,092  swine,  9,767  sheep,, 
and  123  goats  which  were  either  in- 
fected or -had  been  exposed.    In  the 
1924-25  outbreak  in  California,  58,791 
cattle,  21^195  swine%  28,382  sheep 
and-'  1,391  goat  s  we  re  de  s  t  ro ye  d ,  in 
addition  'to  22, 214  doer  as  the  infec- 
tion spread"  t  o  them  tOo. 

Those  amazing  figures  on  animal    .   .  '  J 
slaughter  necessitated  by  the  last 
outbre ak  of  this  '  disease  in  tho  Unit  ed 
States  account  for  the  grave'  concern 
displayed  by  both'  the  livestock 
industry- and  government  officials 
over  the  current- hoof:' raid  mouth  disease 
beset t  ing  some  Mexican  catt lef. 

With  record  numbers  of  livestock- on  the 
range  -here,  a  hoof  and  mouth  epidemic 
could  have  the' most  serious  conse- 
quences. ; .both  for  the  industry,  and 
for  consumers  -  in  terms  of  less  meat, 
less  leather,  less  medical  products, 
such  as  insulin.    The  Mexican  go vc mo- 
ment is  exerting  every  effort  to-  - 
control  and  eliminate  this  livestock 
scourge.    And  our  officials  arc  in- 
creasing their  vigilance  to  see:  that 
the-  disease  does  not  spread  to  this 
country,  causing  a  recurrence  of'  the 
disaster  of  1914-15, 
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ISl  ALT  EGG  SH3LL 

Perhaps  wo  should  talk  about  the  color 
of  the  shell  first*    Itfo  matter  whether 
the  egg  is  white  or  sun  tanned  in  ap- 
pearance, it  has  exactly  the'  same 
nutritive  qualities.    Well,  you  ask, 
vhy  -do  some  women  demand  white  eggs 
while  others  state  their  preference 
for  "brown.    There  must  he  some  "basis 
for  this*    Probably  it  is  "because  they 
are  following 'the  advice  of  their 
mothers,  who  took  their  grandmothers' 
word  for- it  many  years  ago. 

Before  the  -Civil  tfer,  Now  England 
farmers  raised  Rhode  Island  Beds  and 
Plymouth  Hocks  -which  lay  "brown  eggs . 
How  York  farmers  raised  White  Leghorns 
which  produce  white  eggs.  Consequently, 
if  you  found  a  "brown  egg  in  ilew  York 
in  those  days,  it  usually  indicated 
that  if  had  "been  imported  and  probably 
was  an  older  egg.    And  likewise7,  our 
grandmothers  in  Hew  Jngland  spurned  tho 
white  egg  as  they  were  sure  it  had 
traveled  quite  a  ways  from  home.    That -is 
the  way  such  an  idea  must  have  started 
hut  with  modern  egg  handling  methods, 
eggs  may  be  shipped  thousands : of  miles 
end  "be  of  better  quality  than  an  egg 
laid  half  a  mile  up  the  road  if  that 
egg  hasn'-t:  bo?pn  properly  handled. 

Furthermore,  the  color  of  the  yolk 
doesn't  morn  a  thing.    The  nutritive 
quality  of  eggs  will  vary  according  to 
the  season  and  the  food  the  hen  cats;-' 
Pale  yolks  in  eggs  laid  by  hens  that 
have  been  given  some  cod  liver  oil  may 
bo  twice  as  rich  in  Vitamins  A  and  D  tzb- 
as  the  deep  yellow  yolks  laid  by  hens 
that  have  been  given  a  hit  or  miss  diet. 


.  Speaking  of  nutrition,  the  hen  has 
.  -wrapped  up  in  either  a  brown  or  white 
shell  good  protein,  an  excellent  amount 
of  iron  and. phosphorus ,  Vitamins  A 
and  B  plus  thiamine  and  riboflavin  of 
the  B  group.  That's  why  the  egg  is 
called  a  protective  food  and  why 
nut ritionists  advi s e  c at i ng  an  e gg 
a  day  or  more  whoa  there  is  a  plentiful 
-  supply.    Tho  minimum  requirement, 
according  to "the  Basic  7  guide  indi- 
cates four  6r  more  a  week.- 

'•  And  spe aking  of  eating  eggs,  this  will 
-    give  you  some  idea  of  how  wo'  divided 
up  the  prewar  egg  supply.    Of  every 
100  eggs  produced  before  the  -war, 
about  80.  were  served  at  family  tables; 
about , one-third  of  an  egg  was  prepared 
in  noodles;  about  8  went  into  bakery 
products;  about  1  wont  into  mayonnaise 
.and  salad  dressing;  about-  1  wont  into 
•ice.  cream  and  candy;  about  one-fifth 
:of  an  egg  v/ont  into  prepared  flour 
•  puddings,  and  so  on;  about  4  were 
used  for  hatching  chickens; . about  5 
wo  re  lo  s  t . t  hrough  spoil age  and  bre  ak~ 
ago.  1 

A  very  small  quantity  went  into  modi** 
cines,  into'  leather  tanning  and  fur 
,  dressing,  into  the  manufacture  of 
.  photographic  supplies,  and  into; 
laboratories  where  they  wo-ro  used  as 
media  in ~ which  to  grow  bacterial 
cultures. 

nowadays  there  is  no  reason  why  wo 
.'shouldn't  servo  the  frmily  an  egg  a 
day  as  there  is  a  plentiful  supply. 
This  doeisn't  morn  that  breakfast  must 
necessarily  consist  of  eggs  in  some 
guise  every  day,  as  you  may  include  in 
your  menus  egg  dishes  such  as  custards 
and  souffles,  cither  sweet  or  of  the 
main  dish  variety,  sponge  cakes  and 
angel  food,  aroamcd  eggs  or  stuffed, 
to  name  just  a  few.    It  has  often  been 
said  that  eggs  are  the  cement  that 
hold  the  castle  of  cookery  together 
...but  more  than  that  they  are  excel- 
lent food. 

-o- 
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S  an  Franc  i  s  co ,  C  alifo  rni  i 
February  21,  1947 


SOLE  H3C 0IJMJ3ITDAT I OHS 


A  S  AITLlfl CH  COMPLEX 


There  is  an  item  on  the  plent if  ul  list 
those  days'  that  has  a  sandwich  complex. 
That's  "bo cans  c  too  many  'people'  consider 
that  pe&rmt  "butter  belong  "between  two 


pieces  of  D re ad  and  has 
si on  in 'life • 


no  other  mis- 


•Honenakers  are  nl&&ing  a  grand  oppor- 
tunity.   Peanut  butter  v/ill  not  only 
add  flavor  hut  also  supply  all  or  part 
of  the  shortening  called  for  in  various 
recipes  *    Think  how  easy  it  is  to  add 
the  delicious  peanut  flavor  to  cakes, 
cookies,  hot  •dreads  and  sauces  with 
peanut*  butter'-.    And,  there  isn 
shell  in  a  jar full 


«t  - 


A  couple  of  weeks  ago,  we' discussed  the 
forthcoming  conference'  to  he  held  in 
Washington  on  tho  egg  and  its  travels. 
This  nee' tin;;  was'  held,  to  discuss  ways 
and  mean's  of  reducing  damage  to  eggs 
as  they  t alio  the  "grand  tour"  from  farm 
to  consumer,  '  ...... 

We  now  have  some  of' the  recommendations 
that  came  out  of  that  conference.'  To 
cut  do wn  lo  s  s"c  s ,  s  pe  c  i  f  i  c at  i  on s  f o  r 
s  t  ur di  e  r  e  gg ^ c as c  s  wi t h  a  de  finite  un i- 
forn.  size  wore,  suggested;'  recommonda- 
tions  for  hotter;  inner packing  materials 
to  .give  more  protection  to  tho  Gf^s; 
suggestions  that  greater  care  he  taken 
in  putting  the  cases  together  properly; 
recommendations ''for  the  proper  stowing 
of  the  cases  in  the  cars  and  the  use  of 
straw  he  two  on  .the  cases  in  the  center 
Of  the  car;  ahd,hof  course,  rigid  en- 
forcement of  all  practical  regulations • 

The  hen  has  also'  bopn  asked' to  cooper- 
ate hy  not  producing  eggs  of  a  size 
tliat .  make  a  decided  hump  in  the-  carton, 
and  to  try  to  make  egg's  more  uniform 
in  size.  "  IT  at  ur  ally,  the  hen  is  really 
a  silent  partner  in  all  this,  as  the 
overall  dimensions  of  an  egg  depend  on 
"breeding  and  tho  elimination  of  some  of 
the  elderly  members  of  the  flock  who 
try  to  outdo  their  sisters,-  -o- 

U.S.  DEPARTMENT  OF  AGRICULTURE  T        ..    ,  _  , 

Information  Service,  Procoicoion 
and  Marketing  Adr.iiiii  strati  on,  321  Market  Street,  Em.  609,  San  Francisco,  3,  Calif - 


According  to  USDA  specialists,  the 
flavor  of  peanut  "butter  largely  depends 
on  stopping  the  roasting  of  the  nuts 
at  precisely  the  right  time  —  "when 
tho  aroma  of  the  roasted  peanut  comes 
closest  to  perfection."     In  fact, 
correct  roasting  is  more  important 
than  the  type  or  variety  of  peanut 
that  is  used.    And  speaking  of  varie- 
ties, many  of  the  peanuts  that  go  into 
butter  nowadays  are  of  types  more  oily 
than  was  the  rule  a  few  years  ago,  when 
most  peanut  hut tor  included  a  fair 
proportion  of  the  drier  Virginia-type 
nut  s  , 
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W  TIE!  COLD  STQHAG.3  CUPBOARD  A  TIMS  P0H 


?or  awhile,  the  national  Clipboard  was  a 
little  bare  of  neat  out  the  cold  storage 
roport  for  the  first  of  February  indi- 
cates that  i-Iotiier  Hubbard  wouldn't  have 
too  much  trouble  those  days. 

We.  have  almost  as  much  "beef  on  hand 
today  as  v;g  did  last  year  on  this  date. 
A  big  jump  in  holdings  occurred  in 
January  when  a  record  was  established 
for  the  month.    The  fact  is,  a  large 
amount  of  all  kinds  of  neat  acquired 
housing  i-n-  the  past  month. 

*  As  pork  marketings  hit  their  peak  in 
January  and  February,  wo  would  naturally 
expect  this  neat  to  arrive  in  large 
quantities,    That  is  exactly  what  hap- 
pened, but  despite  the  above-average 
amount  that  travelled  into  cold  storage, 
wc  have  a  record  low  amount  there  for 
the  first  of  February.  '  T..re  have  slightly 
less  than  last  #e.ar  at  this  tine,  and 
considerably  less -than  the  average  for 
the  pact  five  years.    On  the  other  hand, 
the  amount  of  lard  ~rnd  rendered  pork 
doubled  during  Jenuary.    Qnly  twice 
"before  did  as  much  move  ■  into  storage  in 
this  month. 

Last  year  there  was  a  record  number  of 
turkeys  in  storage  at  this  tine.  This 
February  sees  a  six  million  pound  in- 
crease over  that.  .  twelve  million  pounds 
of  turkey  vent  into  storage  in  January, 
and  the  \hsi  Coast  contributed  two-thirds 
of  this 'amount.    HonH.  forgot  that  turkeys 
are  a  .good  buy  todays  and  relatively 
inexpensive,  .  -' 


Hero  is  a  statement  that  should  make 
all  of  us  sit  down  and  reflect  on  our 
menus  for  the  past  several  months, 
"If  only  one  more  ounce  of  potatoes 
a  day  had  "been  oaten  "by  everyone  in 
tho  United  States  in  the  last  year, 
the  resulting  increase  in  consumption 
would  have  totaled  over  70  million 
bushels. " 

It  still  isn't  too  late  to  help  use 
up  some  of  the  surplus  by  serving 
potatoes  at  least  once  a  day.  Lenten 
moals  furnish-  a  good  opportunity 
as  fish  chowders,  fish 'loaves  which 
include- mashed  or  diced  potato,  cod- 
fish cakes,  and  various  egg,  cheese 
and  fish  casseroles  will  help  to  use 
some  of  the  plentiful  supply. 

G-ood  quality  potatoes  for  which  a  ■ ,. 
practical  use  con  "bo  found  are  not 
being/ dumped  or  otherwise  wasted* 
But,  there  is  no  -.  sense  .  in  trying  to 
make  use  of  potatoes  "that  have  "begun 
to  rot  or  otherwise  deteriorate,  and 
these  are  the  ones  that  are  "being 
destroyed  at  the  moment. 

Potatoes  are  "being  offered  to  the  Arm 
foreign  governments  and  international 
organizations  for  relief  feeding  at 
a  very  low  cost,    But,  there  hasn't 
been  much  interest  shown  because  of 
the  very  nature  of  the  potato,  This 
vegetable  takes  up  a  lot  of  room, 
it  doesn't  ship,  well,  and  it  is  very 
perishable^    Jvcn  so,  .  Belgium,  Italy, 
Spain,  Prance,  and  Portugal  have  all 
t alien  some,  but  only  about  five  mil- 
lion bushels  to  date.     If  potatoes 
were  to  be  given  to  foreign  govern*-  .  . 
meats,  they  would  cost  more  than  flour 
purchased  at  6  cents  a.  pound  on  the 
basis  of  food  value  per  unit  when 
delivered  to  an  European  port, 

-o- 
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It's  always  a  little  surprising  to  sec  , 
In  black  and  white  the  amount:  of  food 
consumed  in  a  year,  particularly  v/hon 
it  is  narrowed  down  to  a  por -capita 
"basis.    Wo  look  at  such  figures  as  "in 
1946  each  person  in  this  country  con- 
sumed 14-1-  pounds'  of  meat"  and  wonder 
if  it  is  possible  that  we  individually 
ato  that  muoh  hamburger,  lamb  chops, 
stork  and  roast  beef.    It  is  something 
like  considering;  the  food  we  cat  in  .;■ 
past,  present-,  end  future  tense,  and 
the  future  tense  ih  the  *caso  of  neat 
is  that,  the  way  'it .  looks  now,- we  will 
"be  eating  150  to  155  pounds  each  in  1947. 
This  increase  will  "be.  mostly  in  beef  as 
there  will  "be  less  lamb  and  mutton. 

Continuing  witH  per  capita  consumpt ion, 
future  tense,  the  outlook  now  is  for 
no re  fish,  particularly  the  canned,  . 
We  will  probably  go  over  the  3.4  Ids. 
per  capita  in  1946.    T.'*e  will  have,  about 
the  sane  mount  of  chicken,  approxinate- 
ly  22.8  lbs.  each  . and  that  is  a  lot  of 
drumsticks  and  wishbones  for  each  one  of 
us.    Cur  individual  share  of  turkey  in 
1946 'was  4*2. lbs.  and  while  this  figure 
nay  drop  slightly  this  year,  wo  v;ill 
continue  to  enjoy  turkey  throughout  the 
year  and  not  only  during  the  holiday 
season. 

Let's  look  at. the  past  and  future  per 
capita  consumption  of  a  few  other  foods 
that  appear  regularly  on  our  menus.  7o 
ate  210  pounds  of  wheat  products  this 
past  year  rnd  supplies  will  he  larger 
in  1947.    r.'fe  averaged  17  pounds  of  coffee 
last  year,  hut  this  may  drop  to  about 
16-f-  pounds  for  this  twelve  month  period. 


The  outlook  for  nore  "butter  is  good 
and  wo,1 11  go.  over  the  10.6  pounds  per  • 
person,  consumed  in  1945,  .The-  morning 
toast  wohH  have  to  he-  skimpily  spread. 
And  spo airing  of  "breakfast,  indications 
are  that  wo  won't  have  over  an  egg  a 
day,  as"  we  did  last  year,  375  per 
person  to  he  exact-,  hut  1947  supplies 
Will  probably  warrant  a  per  capita 
consumption  of  about  360. 

Sutter  brings  milk  -to  mind  and,  as  they 
figure  milk  and  cream  "consumption  in 
terms  of  pounds,  here  is -the  outlook  - 
lower  than  the  423  Ids.  per  .  capita  in 
1946,  hut  above  the -prewar  average  of 
340  pc unds .    Takin'g  ■  all  t he .  dairy  pr o - 
ducts  as  a  "whole,  there  will-,  he  only 
a  slight  drop.-' 

This  x>ast  year  we  added. a  lot  of  vitas- ' 
nins  and  minerals  to  our  diets  hy 
eating  about:  230-  pounds  of  fresh  fruit. 
This, year  we  should  have  even  larger 
supplies.    On  the  -other  hand,  it  is 
expected  that  the  supplies  of  vegetables 
may  decline  from  five  to  ten  percent 
of  the  131  pound  total  of  the  'past  year. 

•When  we  do  a.  little  'adding  and  sub- 
tracting, wo  find 'that  in  general  this 
is  where  food  consumption  will  differ 
this  .year:    there  v/ill  be  less  lamb 
and  mutton,  dried  fruits,  and  perhaps 
smaller  quantities  of  fresh  vegetables 
and  fruits  and  total  milk  in  all  forms; 
there  'v/ill  be  more  beef,   conned  fish, 
canned  fruits  and  fruit  juices,  sugar, 
dry  beans,  spices,   cereal  products  and 
butter. 

From  a  nutritional  angle,  the  estimated 
food  supply  for  1947  will  give  us 
approximately  the  same  nutritive  value 
as  in  1945,  and  will  be  substantially 
higher  thru  in  1935-39. 
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FISH  F02  L3ITT3U  M3ALS  -  Canned  Fish  Facts  - 


This -is  the  tine  of  year  when  our  '., 
thoughts  turn  to.:. fish  for  dinner  and  new 
.'spring  hor.net s.    And  thoro  seems  to  "bo 
a  plentiful . supply  of  "both  available. 

The  amount  o£  frozen  fish "on  hand  across 
the',  nation  is  excellent  —  46  percent 
core  than  the  average  for  the  last  five 
ye  ar  s ,  to  n  pq r cent . ere  at  e  r  than  las  t 
year  at  this  tine.    And,  of  course, 
at  this  tine  of  year  nost  of  the.  fish 
that  appears  in  the  markets  cones  out  of 
•storage.    Let's  take  a  look  at  the  sup- 
ply of  frozen  £ish  in  the  West.  Wb 
have  particularly  lar/;e  holdings  of 
sablofish  (also  called  black  cod), 
halibut,  salmon  of  all  varieties  except 
pink,  and  shrinp,  plus  a  .rood -.-supply  of 
cod,  flounders  (sole),  lin^cod,  snelt, 
"tuna,  lobster,  oysters  and  scallops.  " 
That  should.' insure  us  of  rjlonty  of 
*  variety  in  our  .Lenten-  menus. 

Here's  "hoi'  the  canned  .fish  situation 
looks »    The  t ot al  pack 'in  1945  was.  below 
normal.    From  data 'on  hand  at  this  tine, 
the  average  pack  for  the  years  1935-39 
amounted  to  690  nillion  pounds  while  in 
1946  approximately  657 'nillion  pounds 
of  fish  rnd  shellfish  were  canned*.  tiTe 
must  renonbor,  though,  the  decrease  in 
Government  purchases  for  various  agencies 
and  tne  military  services.    More  canned 
fish  consequently  will  be  .available  to 
consumers  this  year  than  duriiv:  the  war, 
even  though  the  pack  was  less.. 


•  Salmon.    Tho  1946  pack  was  the 
smallest  since  .1927,  particularly  pink 
salmon  which  reached  the  lowest  point 
since  1914.    The  So eke ye  pack,  on  the 
other  hand,  was  excellent. 

•  C  al  i  f  o  mi  a  sardine  s .    As  you  know, 
pilchards,  ("better  known  as  California 
sardines)  went  AWOL  in  the  northern 
part  of  the  state  resulting  in  a  very 
small  pack  of   .12,737  cases  in  the 
San  Francisco  district  as  compared 
with, about  490,000  cases  the  previous 
year.  .  Around  Monterey*'  the.  pack  of 
307,441  cases  didn't  compare  very 
favorably  with  well  over  a  million 
cases  in  1945  e    San  Pedro,  however,  did 
much  better -with  a  rain  'of  38  percent 
over  the  previous  year. 

•  Tuna.-    The  California  pack  of  tuna 
was  the  largest  "in  history,  but  the 
catch  was  below  expectations  off 
Washington  and  Oregon. 

•  Mackerel.    The  t/est  coast  pack 
increased  11  percent , this  year  over 
last  but  was  considerably  below  the 
average  of  recent  years. 

o    Shrimp.    This  shellfish  almost  dis- 
appeared from  grocers  shelves  during 
the  war  but  now  it  is  hack  as  the 
1945  pack  was  82  percent  above  1946. 
It  still  doesn't  come  up  to  the  1935-39 
average  thouf^h  . 
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crauruSG  food  costs 


In  these  clays  when  old  nan  High  Cost 
of  living  is  having  a  field  day,  some 
hints  on  how  to  reduce  the  food  "bill 
are  in  order.    So,  we  are  enclosing, 
with  this  issue  of  FOOD  VIMS  IB  TK3 
HUWS,  a  booklet,  "Food  for  the  Family 
with  touag  Children,"  that  includes 
within  its  pages  some  hints  on  cutting 
cost  s . 

One  way  of  giving  HCOL  a  blow  is  to 
watch  the  grades  indicated  on  various 
food  products,  suiting  the  grade  to  the 
purpose,    C-ood  or  commercial  grades  of 
meat  will  cost    less,  and  if  prepared 
properly  will  have  an  excellent  flavor. 
The  nutritive  value  is  the  same  as  in 
the  prime  cuts,    The  same  is  true  of 
eggs.    Use  Grades  3  and  C  for  cooking 
and  reserve  the  A  grades  for  table  use. 
We  might  mention  canned  foods  here,  too. 
Figure  on  the  A  grades  for  special  use, 
the  3  grades  for  everyday,  and  the  C 
grades  for  thrift.    Use  the  A  when  you 
want  perfect  fruit  and  vegetables,  con- 
sider the  B  for  everyday  menus,  and 
utilize  the  C  in  casserole  dishes. 


There  is  no  reason  to  use  the  top 
quality  whole  tomatoes,  for  instance, 
in  spaghetti.    The  C  grades  will  do 
just  as  well  and  the  nutritive  value 
is  the  same. 

Use  the  foods  that  are  plentiful  on 
the  market  and  save  money  too.  When 
foods  are  in  good  supply,  the y  are 
relatively  inexpensive.    Just  as  a 
reminder,  here  are  the  plentifuls  for 
March  in  the  Western  area*  potatoes, 
oranges  (specially  the  small  size), 
grapefruit,  peanut  butter,  eggs  and 
turkeys*    There  is  also  a  good  supply 
of  canned  citrus  juices. 

The  fat  that  you  purchase  with  meat  can 
help  in  two  ways.    Use  drippings  or 
chicken  fat  in  your  baking  and  cut  down 
on  other  shortenings  and  oils.  Then 
when  those  fats  are  no  longer  usable, 
pour  into  a  tin  can  for  fat  salvage. 
Turn  this  inedible  fat  into  your  meat 
dealer  and  receive  payment  for  your 
effort.    As  butchers  are  paying  more  for 
fat  these  days,  you  are  earning  more 
for  saving  kitchen  fat  ..  and  you  can 
turn  this  money  into  food  for  the  family. 


U.S.  DEPARTMENT  OF  AGRICULTURE 


-0~ 


Information  Service,  Production  and  Marketing  Administration,  821  Market  Street 

Room  609,  San  Francisco  3,  California 


PAG-J  2 


PACKAGED  LI  ILK  POP.  SCHOOL  LUITCH3S 

For  the  past  three  months,  an  experiment 
has  "been  conducted.    In  the  interest  of 
"better  nutrition,  dried  milk  has  been 
distributed  to  a  number  of  schools  in 
the  South  who  were  unable  to  obtain 
fresh  fluid  milk  in  their  area* 

Reports  are  now  coming  in  on  the  accept- 
ance of  dried  milk  in  these  schools. 
One  teacher  observed  that  the  children 
ate  their  lunches  much  better  since 
milk  had  been  served.    Others  said  that 
more  children  were  participating  in  the 
School  Lunch  Program  since  milk  has  been 
added.    In  other  words,  school  authori- 
ties are  enthusiastic  about  serving 
dry  milk* 

jSach  child  in  the  experimental  program 
r e ce  i ve d  an  ave r age  of  one- and  a  half 
glasses  of  reconstituted  milk.  The 
younger  children  liked  it  better  than 
the  older,  but  it  was  found  that  the 
rate  of  acceptance  could  he  raised 
markedly  by  flavoring  the  milk  with 
chocolate,  vanilla,  fruit  juices,  spice 
cr  syrups*    In  a  number  of  the  schools, 
every  drop  was  consumed       in  fact, 
the  schools  with  the  highest  acceptance 
liked  the  plain  almost,  as  well  as  the 
f lavo red. 

It  was  also  necessary  to  experiment 
with  various  concentrations,  until  one 
was  found  that  the  children  liked, 
generally  one  and  a  quarter  pound  of 
milk  to  one  gallon  of  water.    And,  of 
course,  dry  milk  was  used  in  cooking 
and  bcl:ing  particularly  in  those 
schools  where  the  children  refused  to 
drink  it  as  a  beverage. 
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WHAT  WOULD  W3  DO  WITHOUT  TBMl 

The  3astcr  Bunny  is  noted  for  his 
preference  for  eggs  of  all  sizes, 
white  or  brown.    He  really  knows  a 
good  thing  when  ho  sees  it,  for  eggs 
are  among  the  most  versatile  and 
nutritive  foods  we  can  find  in  the 
market,  and  there  is  a  good  supply 
today, 

i3ggs  are  classed  as  one  of  those  pro- 
tective foods.    The  yolk  is  high,  in 
iron  content  and  consequently  is  one 
of  the  first  foods  given  to  babies. 
Hi lk  is  lacking  in  this  nutritional 
requirement,  so,  as  a  result,  iron  rich 
foods  must  be  given  to  supplement  this 
ff almost  perfect  food,"    Infants  can 
store  up  enough  iron  to  take  care  of 
their  requirements  for  a  few  months 
after  birth,  but  after  that  period, 
iron  must  be  added  to  their  cliet» 
Iron,  of  course,  isn*t  the  only  nutri- 
tional attribute  of  eggs  as  inside  the 
shell  are  three  of  the  B  vitamins  - 
thiamine,  riboflavin  and  niacin  *- 
plus  vitamins  A  and  D,  phosphorus  and 
calcium. 

As  far  as  their  versatility  is  con- 
cerned, they  have  as  many  tricks  as 
a  magician.    They  are  a  thickening 
agent,  a  binder,  a  leavening  agent,  ■ 
and  a  coating.    Add  to  that,  their 
attributes  as  a  clarifier  and  a 
stabilizer.    And  don't  forget  that 
they  add  flavor,  color,  and  desirable 
texture  to  your  foods.    There  is  no 
substitute  for  eggs.    In  fact,  what 
would  wo  do  without  thorn. 
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SOiE  QUESTIONS  MD  ms\ms 

Arc  oggs  abundant  today? 

Wo  haYcn*t  hit  the  peak  of  production, 
that  is  expected  in  April,  "but  we  have 
adequate  supplies  on  hand  hero  in  the 
West.    While  egg  supplies  have  "been 
heavy  since  January  first,  production 
right  now  is  running  somewhat  above 
that  of  last  year  . .  in  fact  it  is  con- 
siderably greater  than  present  consumer 
demands  in  the  ilidwost  Areas. 

What  is  the  indicated  per  capita  con- 
sumption for  194-7? 

We  won't  havo.  over  an  egg  a  day  as  we 
did  in  1945,  "but  supplies  for  this  year 
will  probably  warrant  about  360  per 
capita  for  194-7.    Production  is  expected 
to  be  five  to  eight  percent  less  than 
last  year,  but  wo  must  also  consider  . 
that  military  and  export  demands  will 
he  less  too.    Hons  are  laying  more  eggs 
than  thoy  used  to,  about  forty  percent 
more,    oTor  every  pound  of  feed  the  hen 
eats,  the  producer  now  finds  more  eggs 
in  his  basket  because  of  the  advances 
made  in  brooding. 

Wo  havo  heard  about  price  support  on 
various  farm  commodities.  Has  there 
been  any  such  -program  in  regard  to  eggs? 

Back  in  January,  USDA  announced  a  prog- 
ram for  government  purchases  of  frozen 
eggs  as  a  direct  price  support  measure. 
Th^se  oggs  will  bo  kept  for  drying  at 
some  future  date,  or  for  shipment  over- 
seat,   or  for  some  use  that  will  keep' 
Ihom  out  of  domestic  trade  channels. 
The  Government  is  also  purchasing  dried 
eggs  for  the  United  Kingdom.    -Sggs  are 
included  in  the  Steagall  Amendment  among 
the  commodities  that  must  be  supported 
for  two  years  following  the  end  of  hos- 
tilities. 


Arc  any  shell  eggs  being  purchased  by 
the  Government? 

Hot  at  present,  in  fact  such  purcha.se s 
will  only  be  made  as  a  last  resort. 
The  two  major  reasons  for  limiting  our 
price  support  purchases  to  dried  and 
frozen  eggs  are:     first,  the  Government 
stands  a  good  chance  of  finding  a 
market  for  them  abroad;  and  second, 
if  thoy  are  not  all  exported,  they  can 
still  be  handled  in  such  a  way  as  not 
to  depress  the  price  of  shell  eggs  .. 
during  periods  of  surplus  production. 

Why  are  we  being  asked  to  eat  more 
eggs? 

For  two  reasons.     In  the  first  place., 
it's  good  economy  to  eat  foods  that  are 
in  good  supply  as  prices  are  relatively 
low  and  quality  is  good*,  Consequently, 
increased  consumption  of  such  foods 
as  eggs  in  the  high  production  months 
will  give  the  budget  some  help  in  the 
right  direction.    Secondly,  unless 
consumers  of  this  country  pitch  in  and 
eat  their  share  of  this  supply,  pur- 
chases of  dried  and  frozen  eggs  will 
have  to  be  stepped  up  in  view  of  the 
large  supply  coming  to  market  in  the 
next  couple  of  months.    Up  to  now,  the 
Government  has  already  bought  extensive- 
ly, for  foreign  shipment  and  price 
support  purposes,  nearly  3  million  cases. 
This  is  about  seven'  times  the  volume 
purchased  during  a  similar  period  last 
year. 
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FISEHKj  S3AS01"  OPJII 

17o,  you  don't  need  a  license  to  partic- 
ipate in  this  fishing  season.  Just 
take  your  "basket  and  hie  you  to  market 
to  "buy  a  fine  fish,  and  have  it  on  a 
platter  all  garnished  with  lemon.  But, 
do  dip  the  lemon  in  a  "bit  of  paprika  for 
that  color  accent  I 

As  reported  before,  there  is  a  good 
supply  of  "both  frozen  and  canned  fish 
on  hand  today.    Here  v/o  have  good  food 
which  is  relatively  inexpensive  as 
compared  with  meat.    Waste  is  negli- 
gible; flavor  is  excellent. 

•    A  fish  is  only  as  good  as  the  cook. 
Proper  cooking  makes  the  difference 
between  a  tired  looking  edition  and  a 
tender,  succulent  morsel. 

Don!t  always  hand  fish  a  lemon. 
Try  a  slice  of  orange,  grapefruit  seg- 
ments, pickled  boots,  hard  cooked  eggs, 
or  radish  roses. 

One  or  two  oysters  in  a  stow  are  a 
false  alarm.    nhere  is  a  good  supply  of 
cnis  shellfish  available  today,  so  raise 
fehe  score. 

Fish  and  potatoes  should  never  be 
parted.    One  good  food  deserves  another. 
~-    3ider  hash,  chowder  and  croquettes, 
.    Tor  camouflage,  serve  creamed  fish 
i:  hollowed  out  hard  rolls.    Brush  the 
rolls  with  butter  or  fortified  margarine 
and  toast  before  the  introduction. 

Sardines  on  toast  enjoy  a  covering 
of  Welsh  Habbit.    A  case  of  good  things 
5  fting  in  pairs. 

,    Don't  ignore  the  possibilities  of 

—  ibinii  ;  fish  with  grapefruit  in  salads. 

k  snappy  answer  to  the  luncheon  problem. 

Catch  three  or  four  varieties  of  fish 
lr  two  or  three  minutes.    Mow?    3y  se- 
iocting  your  favorite  kinds  of  canned 

fis:.. 
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THE  3513  POPULATION 

Wo  have  discussed  goals  for  potatoes, 
grain  and  other  food  products  for 
1947  and  now  we  have  an  insect  goal  . • 
six  percent  more  bee  colonies  for 
this  year.    And,  it  could  be,  that  if 
consumers  continue  to  like  honey  as 
well  as  indicated  this  year,  the  goal 
could  be  higher. 

Honey  production  is  secondary,  however, 
as  bees  have  another  important  part 
to  play.    It  is  estimated  conservative- 
ly that  their  value  as  a  pollinating 
insect  is  ten  to  twenty  times  the 
value  of  the  honey  and  beeswax  col- 
lected from  the  hives,    imong  the 
important  fruit  crops  which  depend 
largely  on  boss  for  pollination  are: 
apple  s ,  pe  ar  s ,  s  wo  e  t  che  r  r  i  e  s ,  c  ran- 
berries,  blueberries,  blackberries, 
raspberries  and  cant aloupes.    And  we 
can  add  to  this  list,  cucumbers, 
poppers,  onions,  carrots,  cabbage, 
cauliflower,  broccoli  and  turnips  in 
the  vegetable  line. 

So,  the  goal  of  more  than  six  million 
colonies  will  bean  that  some  270 
billion  bees  may  be  buzzing  around 
busily  this  next  year.  3umblebecs# 
wild  bees  and  other  pollinating  insec 
are  disappearing  with  the  increased  u 
of  insjeticides  and  cleaner  cultivati 
which,  destroys  the  hemes  of  many  cart 
dwelling  insects,  and  as  a  result  we 
need  mere  "tame"  bees  .»  if  this  insect 
could  ever  be  called  tame  I 
Here  in  the  West,  California  boasts  of 
some  460,000  bee  colonies,  some  of 
which  are  moved  around  from  here  to 
there.    They  might  start  the  year  in 
the  orange  groves,  then  go  to  the 
sage,  maybe  travel  to  the  blossoming 
cotton  in  the  San  Joaquin  valley, 
and  even  end  up  in  Utah  or  Idaho  to 
catch  the  alfalfa  and  sweet  clover 
blooms. 
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